
grill Menu

DRINKS

SAN PELLEGRINO 0,75---------------

SPILDEMOST-----------------------

COCA COLA------------------------

COLA ZERO------------------------

FANTA----------------------------

SPRITE----------------------------

BRITANNIA SPARKLING---------------

SPARKLING APPLE & WILLIAMSPEAR---

89,-

225,- 

56,- 

56,- 

56,- 

56,- 

56,- 

265,-

56,-

65,-

GlassBottle

 Non-alcoholic

All wines on our menu contain sulphites 

dessert wine

Champagne/Sparkeling
	 Glass	 Bottle

BOSCHENDAL BRUT----------------- 	 135,-	 650,- 
WESTERN CAPE, SØR-AFRIKA

AYALA--------------------------- 	 149,-	 925,- 
BRITANNIA SELECTION BRUT CHAMPAGNE, FRANKRIKE		

AYALA--------------------------- 	 169,-	 995,- 
BRITANNIA SELECTION ROSÉ CHAMPAGNE, FRANKRIKE		

KRUG GRANDE CUVÉE BRUT----------- 	 435,-	 2550,- 
CHAMPAGNE, FRANKRIKE

A GLASS OR BOTTLE OF red wine

TERRAZAS DE LOS ANDES----------- 	 150,-	 655,- 
MALBEC RESERVA 2018 MENDOZA, ARGENTINA

BOGLE VINEYARDS----------------- 	 170,-	 765,- 
CABERNET SAUVIGNON 2017 CALIFORNIA, USA

SEGHESIO------------------------ 	 180,-	 825,- 
SONOMA COUNTY OLD VINE ZINFANDEL 2019 CALIFORNIA, USA

BELLINGHAM THE BERNARD SERIES -- 	 180,-	 825,- 
BUSH VINE PINOTAGE STELLENBOSCH, SØR-AFRIKA

SCHUG--------------------------- 	 210,-	 1045,- 
CARNEROS PINOT NOIR 2017 CALIFORNIA, USA

CLOUDY BAY---------------------- 	 215,-	 975,- 
PINOT NOIR 2019 MARLBOROUGH, NEW ZEALAND

MOTHER ROCK HOLOCENE------------ 	 215,-	 975,- 
RED BLEND 2020 SWARTLAND, SØR-AFRIKA

STOLPMAN LOVE YOU BUNCHES------- 	 230,-	 1050,- 
SANGIOVESE 2021 CALIFORNIA, USA

PENFOLDS------------------------ 	 245,-	 1095,- 
BIN 128 COONAWARRA SHIRAZ 2018  

SOUTH AUSTRALIA, AUSTRALIA

STAG’S LEAP WINE CELLAR---------- 	 335,-	 1495,- 
ARTEMIS CABERNET SAUVIGNON 2019 CALIFORNIA, USA

White wine

	

TERRAZAS DE LOS ANDES----------- 	 155,-	 675,- 
CHARDONNAY 2019 MENDOZA, ARGENTINA

BOGLE VINEYARDS----------------- 	 160,-	 725,- 
CHARDONNAY 2019 CALIFORNIA USA

CLOUDY BAY---------------------- 	 170,-	 825,- 
SAUVIGNON BLANC 2020 MARLBOROUGH, NEW ZEALAND

TESTALONGA BABY BANDITO 
KEEP ON PUNCHING---------------- 	 190,-	 875,- 
CHENIN BLANC 2021 SWARTLAND, SØR-AFRIKA

JOYCE CEDAR LANE ARROYO SECO----- 	 205,-	 1025,- 
ALBARIÑO 2019 CALIFORNIA, USA

JOYCE ALLUVIAL FAN MONTEREY----- 	 205,-	 1025,- 
RIESLING 2018 CALFORNIA, USA

A.A. BADENHORST KALMOESFONTEIN-- 	 230,-	 1050,- 
WHITE BLEND 2017 COASTAL REGION, SØR-AFRIKA

KEN FORRESTER------------------- 	 335,-	 1450,- 
THE FMC CHENIN BLANC 2019 STELLENBOSCH, SØR-AFRIKA

PENFOLDS------------------- 115,-	 895,- 
FATHER GRAND TAWNY 10 YO  

SOUTH AUSTRALIA, AUSTRALIA

COLD HAND WINERY----------- 135,-	 795,- 
MALUS DANICA 2016 JYLLAND, DANMARK

MULLINEUX FAMILY WINES------ 165,-	 975,- 
STRAW WINE 2018 SWARTLAND, SØR-AFRIKA

PENFOLDS------------------- 375,-	2995,- 
GREAT GRANDFATHER RARE TAWNY 30 YO  

SOUTH AUSTRALIA, AUSTRALIA



Small dishes

FRIED BRIOCHE/CRAB 
SALAD/SPRING 

Contains: Wheat, egg, milk, 

crab

250,-

PICKLED MACKEREL/BLACK 
GARLIC/RADISH/TRUFFLE 
AND YUZU VINAIGRETTE
Fish, egg, sulphite, soy

250,-

HUMMUS/SHRIMP/MISO/
REDD CURRY
Shrimp, barley

250,-

STEAM BUN/OYSTER 
MUSHROOM/RED CHILI/
SPRING ONION/SWEET 
AND SOUR SAUCE

Wheat, soy, sulphite, sesame

250,-

our selection of sea food

SCALLOP PER PIECE 
Depending on availability 

Mollusc 

70,-

CUSK 60g 
Fish 

70,-

HAKE WITH LOBSTER 
BISQUE 

Fish, lobster, milk

80,-

BRAISED OCTOPUS ARM 
Mollusc 

80,-

1/2 LOBSTER TAIL 
Shellfish 

380,-

our selection of meat

SIRLOIN OF BEEF 60g 
70,-

OUR OWN SAUSAGE FROM 
RØROSKJØTT 60g

Served with house made 

mustard

75,-

MARINATED SKIRT 

STEAK 60g
Marinated in cumin, oregano, 

jalapenos

70,-

BEEF SHORT RIB GALBI 60g 
Soy, sesame, sulphite 

70,-

WAGYU ENTRECOTE 50g 
With truffle and 

yuzuvinaigrette, soy 

380,-

draft (0,33)

BRITANNIA ALE P.A. CLAUSSEN 5,8%------- 	 125,-

E.C. DAHLS PILSNER 4,5%----------------- 	 95,-

E.C. DAHLS EBBING FESTBIER 5,7%-------- 	 115,-

E.C. DAHLS BOLT IPA 6,9%---------------- 	 125,-

E.C. DAHLS BOLT IPA 6,9%---------------- 	 135,-

bottles & cans 

BRITANNIA BLOND CECILIE CLAUSSEN 4,7%-- 	 115,-

WONGRAVEN SAISON 7% ------------------- 	 135,-

KINN HUMLERIKET IPA 4,5%---------------- 	 120,-

PEACH PIÑATA STONE FRUIT SOUR 4,7%------ 	 135,-

LOVLØS KVELERTAK ROGALAND CIDER 6%------ 	 125,-

NOAM PREMIUM BAVARIAN LAGER 5,2%------- 	 145,-

gluten free

PERONI GLUTEN FREE 5,1%----------------- 	 95,-

non-alcoholic beer

BROOKLYN SPECIAL EFFECTS HOPPY LAGER--- 	 95,-

ERDINGER WEISSBIER--------------------- 	 95,-

CHEFS CHOICE 3 COURSE MENU

VI SETTER SAMMEN EN 3-RETTERS MENY BASERT 
PÅ DET BESTE VI FÅR TAK I. 

NOE VIL SERVERES FERDIG OG NOE SKAL 
GRILLES AV DEG. 

 

735,-

STARCHES

SMOKED MASH/BEEF 
RAGOUT 

Milk, sulphite 

75,-

ROASTED SMALL

POTATOES/SPRING 

ONION  MAYO 
Egg

65,-

BAKED POTATO WITH BONE

MARROW BUTTER 
Milk, sulphite, mustard 

75,-

POTATO CROQUETTE/

MOZZARELLA 
Egg, wheat, milk 

75,-

BEER AND CIDER

SauCES

RAMSONSAUCE 
Milk, sulphite 

55,-

BEARNAISE 
Egg, milk, sulphite, mustard 

55,-

PEPPER SAUCE 
Milk, sulphite 

55,-

INDIAN CURRYSAUCE 
Milk 

55,-

BONE MARROW BUTTER 
Milk, sulphite, mustard 

55,-

EXTRA

BAKED CABBAGE/SOY 
EMULSION 

Soy, milk, sesame 

65,-

ONION PURÉ/GRILLED 
ONION/PICKLED ONION 

Milk, sulphite 

65,-

ASPARAGUS/PEAS/RAMSON 
Milk, sulphite 

65,-

GRILLED SMALL 
TOMATOES/PARMESAN/

HERB BUTTER 
Milk 

65,-

KIMCHI 
65,-

GRILLED GEM LETTUCE/
N’DUJA/GARLIC 
Milk, sulphite 

65,-

SWEETS

ALMOND CAKE/RHUBARB/
STRAWBERRY SORBET 

Milk, wheat, egg 

185,-

SESAMEGANACHE/EARL 
GREY/PLUM COMPOT 

Milk, sesame 

185,-

COOKIE/PARFAIT/
RASPBERRY 

wheat, milk, egg, walnuts 

185,-


